
Number of Servings: 50  (36.69 g per serving)

Baking Powder Biscuits for Sausage Gravy50

MeasureAmount Ingredient
Flour, all purpose, white, bleached, 

enrich

cup 7.00

Baking Powder, double actingTbs 3.00

Salt, table, iodizedtsp 1.00

Margarine, soft, safflower oil1 1/3 cup

Milk, 1%, w/add vit A & D2 1/2 cup

Nutrients per serving

Mix dry ingredients at low speed in mixer or by hand.

Add margarine.  Mix at low speed until crumbly or use pastry blender or spatula to cut in shortening.  Remove from mixer. 

Add liquid ingredients.

Mix lightly just until it forms soft dough.  Do not over mix.  Scoop each biscuit with a #24 scoop. If you do not have a #24 

scoop use a #8 scoop and divide the dough in each #8 scoop into 3 biscuits. 

Bake at 375 degrees for 12 to 15 minutes until golden brown. 

1 biscuit = 1 serving = 1 CS

Instructions
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